Welcome message 歡迎您！ by ICI Editorial Team,
AMBROSIA 客道 : The Magazine of The International 
Culinary Institute 
Volume 4 September 2017 Article 3 
September 2017 
Welcome message 歡迎您！ 
ICI Editorial Team 
Follow this and additional works at: https://repository.vtc.edu.hk/ive-hosts-ambrosia 
 Part of the Food and Beverage Management Commons 
Recommended Citation 
ICI Editorial Team (2017) "Welcome message 歡迎您！," AMBROSIA 客道 : The Magazine of The 
International Culinary Institute: , Article 3. 
Available at: https://repository.vtc.edu.hk/ive-hosts-ambrosia/vol4/iss1/3 
This Front Matter is brought to you for free and open access by the Hotel, Service & Tourism Studies at VTC 
Institutional Repository. It has been accepted for inclusion in AMBROSIA 客道 : The Magazine of The International 
Culinary Institute by an authorized editor of VTC Institutional Repository. For more information, please contact 
wchu@vtc.edu.hk. 





 Welcome to AMBROSIA, the magazine of Hong 
Kong’s International Culinary 
Institute (ICI). This issue, we 
offer new perspectives on 
food and drink, with insights 
and inspiration from leading 
chefs, and investigative 
pieces on the latest trends 
and age-old techniques. 
In our Test Kitchen you will 
find a round-up of culinary 
essentials, from what makes 
fragrant vanilla the world’s 
second most expensive 
spice, to how you can 
benefit from adding a slow 
cooker to your kitchen. 
Our cover star, chef 
Umberto Bombana, has 
been delivering his own 
brand of Italian cuisine in 
Hong Kong since 2010 and 
he talks to us about his 
journey from mamma’s 
kitchen to Michelin 
stardom. From Italy to the 
Mediterranean, our World 
Tour takes us on a voyage 
of discovery to uncover a 
culinary tradition that has 
long been touted as one of 
the healthiest.
While fine wines normally 
accompany a sumptuous 
feast, beer is experiencing 
something of a revival. With 
beer sommeliers coming 
to the fore, is it time to pair 
your next meal with craft 
lagers and ales?
An interest in fermentation 
has swept the culinary 
community of late, yet it 
remains a technique that 
traditionally features in 
cuisines across the globe 
– we investigate this trend, 
as well as the one for rare 
and wild ingredients found 
by foraging. If it’s seasonal, 
local and unusual, chefs are 
going wild for it. Speaking 
of going wild, the food that 
accompanies a hair-raising 
trip to a theme park is 
stepping up its game and 
we’ve got the lowdown.
With an increasing global 
awareness of – and interest 
in – culinary trends and 
traditions, there is  plenty 
to feed our appetites and 
serve as inspiration going 
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